MEXICAN CHICKEN CHILI 
1 
tbsp olive oil

1 
lb boneless, skinless chicken breasts (diced or whole to shred later)

1 
medium onion, chopped

2-4 
cloves garlic, minced

1-2 
cans (4 oz each) diced green chilies, undrained

1 
tsp ground cumin

1 
tsp dried oregano (Mexican preferred)

½ 
tsp chili powder

¼ 
tsp cayenne pepper (optional, for heat)

4 
cups chicken broth

2 
cans (15 oz each) white beans (Great Northern or Navy), drained and rinsed

1 
cup corn (frozen or canned)

½ 
cup heavy cream (or 4 oz cream cheese)


Salt and pepper to taste


Garnish: Fresh cilantro, lime wedges, shredded cheese, sour cream. 

Sauté Aromatics & Chicken: Heat olive oil in a large pot over medium heat. Add diced onion and garlic, sautéing until soft (about 5 minutes). Add chicken, seasoning with salt and pepper, and cook until no longer pink.

Add Spices & Liquids: Stir in the green chilies, cumin, oregano, chili powder, and cayenne. 
Cook for 1 minute until fragrant. Pour in the chicken broth, white beans, and corn.

Simmer: Bring to a simmer, then reduce heat to low and let it cook for 20-25 minutes to allow flavors to meld.

Finish: Stir in the heavy cream (or cream cheese) and heat through.

Serve: Garnish with cilantro, shredded cheese, and lime wedges. 

Slow Cooker Method:

Combine all ingredients (except cream/cheese) in a slow cooker. Cook on LOW for 6-8 hours or HIGH for 3-4 hours. Remove chicken to shred, return to pot, and stir in cream/cheese for the last 15-30 minutes. 
SERVES: 6






 

